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Japanese: biotechnology merges into, (10)67 

microwaves in: promise and reality, (6)81 

news: (1)108; (3)60; (4)99; (5)238; (6)44; (7)159; (8)48; 
(9)40; (10)38; (11)52; (12)40 

proteolytic enzymes: sources and applications, (1)63 

role in meeting nutrition needs of elderly, (2)82 

The West German Food Report and 1986 West German 
Food Industry Guide (br), (11)150 


food preservation/processing 


blanching vegetables for freezing—which indicator 
enzyme to choose, (6)130 

Chemical Changes in Food During Processing (br), 
(5)270 

Commercial Fruit Processing (br), (8)209 

effect of drying, freezing, fermentation, milling, micro- 
waving, irradiation, additives and packaging, and stor- 
age on nutritive value—Scientific Status Summary, 
(12)109 

effect on nutritive values—Scientific Status Summary, 
(12)109 

genetic engineering and process development for produc- 
tion of food processing enzymes and food additives, 
(10)104 

genetic modification of enzymes used in, (10)62 

impact of biotechnology on vegetable processing, (10)64 — 

microwave food processing (OverView, 6 papers), (6)81 

Microwaves in the Food Processing Industry (br), 
(3)153 

Modern Control Techniques for the Processing Indus- 
tries (br), (11)146 

new cheese-making procedure utilizing UF, (6)71 

optimization of vegetable blanching, (6)122 

Proceedings-I[UFoST Symposium on Aseptic Processing 
and Packaging of Foods (br), (6)162 

Role of Chemistry in the Quality of Processed Foods (br), 
(8)211 

supercritical fluid extraction: operating principles and 
food application, (7)57 


food safety 


attitude changes toward food irradiation, (1)86 

food colors and flavors: consumer viewpoint, (1)72 

Hazard Assessment of Chemicals. Vol. 4. Current Devel- 
opments (br), (8)210 

microbiological safety of processed meats (OverView, 6 
papers), (4)133 

modified atmosphere packaging—a review, (12770 

mycotoxins and, (5)59 

new bacteria in the news—special symposium, (8)16 


food science/technology 


application of genetic engineering to fermentation, 
(10)83 

aseptic formulations evaluated rapidly using Hercules/ 
PFW Div. pilot plant, (12)68 

behavioral reactions to foods (OverView, 5 papers), 
(1)131 

biotechnology .and flavor development: industrial 
research perspective, (4)108; modification of dairy 
products, (4)114; plant tissue culture, (4)122 | 

business and technology issues in U.S., (12)122 

Capitalizing on Aseptic II (br), (10)148 
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CAST: for public understanding of food and agricultyral 
science, (7)26 

citrus essential oils—a dossier for material safety data. 
sheets, (11)114 

The Compact Dictionary of Food Technology (br), 
(5)276 

developing appropriate nomenclature for structured sea- 
food products, (3)127 

developing low- and reduced-Na products: industrial 
perspective, (12)105 

Doctoral Dissertations in Food Science and Other Food 
Related Areas (br), (11)148 

edible coatings and films for foods, (12)47 

education issues, (12)431 


_ FDA regulations of food ingredients produced by biotech- 


nology, (10)70 

food and chemical product liability, (7)66 

Food Chemistry (br), (3)152 

food colors, (7)49 

food components with potential therapeutic benefits: n-3 
polyunsaturated fatty acids of fish oils, (2)89 


Food Fundamentals (br), (3)152 


food, nutrients and hypertension (OverView, 5 papers), 
(12)91 

Food Science (br), (11)148 

Food Science and Nutritional Health (br), (3)154 

functional properties of surimi, (3)107 

GC-MS technique in citrus essence research, (11)95 

genetic modification of enzymes used in food processing, 
(10)62 

Handbook of Food and Beverage Stability: Chemistry, 
Biochemical Microbiology, and Nutritional Aspects 
(br), (8)210 

How to Write and Publish Engineéering Papers ae 
Reports (br), (8)209 

Introductory Foods. A Laboratory Manual for Food 
Preparation and Evaluation (br), (5)272 


issues in U.S. agriculture and food supply, (12)128 


issues in U.S. research, (12)120 

microwave food processing: an industrial overview (Over- 
View, 6 papers), (6)81 

new cheese-making procedure utilizing UF, (6)71 

novel lipase for cheddar cheese flavor development, 
(4)91 

On Food and Cooking. The Science and Lore of the 
Kitchen (br), (1)172 

palm oil products, (9)72 

patents: the changing world of, (7)78 

pattern recognition methods for the determination of 
food composition, (11)104 


physical effect of starch/carrageenan interactions in ° 


water.and milk, (4)81 
potential application of ionizing radiation in post-harvest 
handling of fresh fruits and vegetables, (6)117 
potential for minced fish, (3)101 
preservation systems in foods—special report, (9)91 
product development for foodservice industry (Over- 
View, 6 papers), (7)111 
product liability and the food sciences, (7)69 


proteolytic enzymes: sources and applications, (1)63 


recruiting high-quality students to food science pro- 
grams, (1)92 


safety of modified atmosphere packaging: a review, 


(12)70 
7th World Congress-Singapore, (8)62 
Shelf Life of Foods and Beverages (br), (6)162 
sporicidal properties H 2O2 vapor-hot air mixtures, 
(12)60 
suitability of seafood species as \raw materials, (3)97 
supercritical fluid extraction: operating principles and 
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food applications, (7)57 
surimi manufacture and fabrication of surimi-based 
products, (1)115 
technical myopia, (12)86 
texturizing processes for structured foods (OverView, 5 
papers), (3)63 
U.S.: Contemporary issues—special report, (12)119 
Volatile Compounds in Food Quality Data. Supp. 1 and 
2 (br), (8)210 
food supply 
contemporary issues in U.S. Food Science and Technolo- 
gy—special report, (12)119 
World Food, Population and Development (br), (6)161 
food trends 
identifying trends in food chemical usage, (4)102 
foodservice 
Advances in Catering Technology (br), (8)209 
Bowes and Church’s Food Values of Portions Commonly 
Used (br), (3)155 
hospital requirements: special diet convenience foods, 
(7)131 
introduction to industry and its product development 
needs, (7)112 
microbiological quality assurance in operations, (7)122 
product development for (OverView, 6 papers), (7)111 
_ product development problems encountered by foodser- 
vice, (7)114 
product development role in successful promotion of 
nutrition by, (7)137 
products and literature: (3)140; (6)150; (11)126 
systematic approach to new product development, 
(7)120 
freezing 
formation of structured protein foods by texturization, 
(3)77 
frozen foods 
Microbiology of Frozen Foods (br), (2)156 
fruit(s) 
Commercial Fruit Processing (br), (8)209 
fresh: potential use of i ionizing radiation in post-harvest 
handling, (6)117 
patents: (1)166; (2)130; (3)148; (4)132; (5)246; (7)158; 
(8)208; (10)52; (11)62; (12)150 
postharvest storage as related to processing quality 
(OverView, 6 papers), (5)69 | 


G 


genetic engineering 
and process development for production of food process- 
ing enzymes and additives, (10)104 
Biotechnology and Genetic Engineering Review. Vol. 3. 
(br), (4)192 
commercial opportunities in plant biotechnology for food 
industry, (10)58 
genetic manipulation of C. acetobutylicum for produc- 
tion of butanol, (10)84 . 
genetic manipulation of yeasts for ethanol production 
_ from xylose, (10)99 
- modification of enzymes used in food processing, (10)62 
of Lactobacillus, (10)95 
recombinant DNA technology for Corynebacterium glu- 
tamicum, (10)88 
geriatrics é 
biochemical methods for assessing vitamin and mineral 
nutritive status of elderly, (2)71 
[a and the elderly—Scientific Status Summary, 
9)81 
nutritional requirements of elderly, (2)61 


role of food industry in meeting nutritional needs of the 
elderly, (2)82 
glucan 
cell wall: biotechnological approaches for controlled in 
fruit and vegetables, (5)90 
glycyrrhizin 
as sugar alternative, (1)125 


H 


health food industry 
From Oysters to Insulin: Nature and Medicine at Odds 
(br), (11)144 
hernandulcin 
as sugar alternative, (1)126 
hydrogen peroxide - 
vapor-hot air mixture as snepite packaging sterilant, 
(12)60 
hypertension 
food, nutrients, and hypertension (OverView, 5 papers), 
(12)91 
human and experimerital: protective action of dietary 
calcium, (12)93 
nutrient interactions and, (12)99 
See also public health 


IFT | 

annual meeting: call for films, (9)122; call for 1987 
symposia, (2)8; call for undergraduate research paper 
competition, (9)119; call for volunteered papers and 
official abstract form, (9)125; description of exhibits— 
Food Expo, (8)114; exhibitors IFT 86 Food Expo, 
(5)178; Food Expo in print, (8)88; photo highlights, 
(8)64; previews: symposia and round tables, (4)20; 
program, (5)116; volunteered paper abstracts due Dee. 
1, (9)8 

awards: achievement award winners—1986: Nicholas 
Appert to Marcus Karel, (8)77; Babcock Hart to 
George N. Bookwalter, (8)78; International to Richard 
L. Hail, (8)78; Samuel Cate Prescott to Josef L. Kokini, 
(8)79; Wm. V. Cruess to John W. Erdman Jr., (8)80; 
Donald K. Tressler to Fergus M. Clydesdale, (8)80; 
Carl R. Fellers to Edwin M. Foster, (8)81 

awards: 1986 student competition winners, (8)184; under- 
graduate competition, (8)184; graduate competition, 
(8)184; Ordal competition, (8)185; Ayres competition, 
(8)185; chapter competition, (8)186; college bowl com- 
petition, (8)186 

basic symposium: Water activity: Theory and Applica- 
tions: abstracts, (2)56; program, (2)54; (3)46; (4)58; 
(5)150 

call for nominations for IFT’s achievement awards and 
fellows, (9)120 

Council-Executive Committee meeting highlights—46th 
annual meeting, (10)18 

directory, new directions for (editorial), (12)8 

dues inctease questioned, (Itr), (11)40 

Eastern Sales Office opens, (7)11 

employment services—how they operate, and what has 
been done to improve them, (2)36 | 

employment workshop: strategies for employment transi- 
tions, (3)50; (4)60 

Executive Committee: highlights of Nov. 1, 1985 meeting, 
(2)21 

fellows of the Institute: 7 professional members honored 
at 46th annual meeting, (8)36 


fellowship/scholarship program 1987-88, (10)44. 
fellowship/scholarship recipients— 1986-87, (11)140 
50th anniversary report, (2)34; suggestions for 50th anni- 
versary annual meeting (ltr), (9)30 
financial summary—1986, (10)22 
Foodservice Division holds 3rd annual symposium— 
— Quality—Impact on the bottom line, 
7)31 
guidelines for poster presentations, (9)123 
guidelines for symposia organizers 1987 IFT annual 
guidelines on speaking out for Sections, Divisions, and 
Special Technical Groups, (11)10 
Morse, Roy E. to head IFT in 1987-1988, (7)10 
news: (1)8; (2)10; (3)9; (4)9; (5)8; (6)6; (7)9; (8)28; (9)10; 
(10)8; (11)8; (12)10 
Office of Scientific Public Affairs (OSPA): policy board 
meets, approves program and OSPA is underway, 
(1)14; IFT comments on HHS’ nutritional goals, (2)14; 
meet Dr. Rosetta Newsome, OSPA’s new science asso- 
ciate, (3)14; annual meeting special topic session, (4)13; 
RC’s to check errors on radio shows; directory out; 
alternates named, (5)12; RDA’s controversy, (6)10; 
charter, (7)16; special symposium—new bacteria in 
news, (8)16; sulfites status summary heralded at press 
conference, (8)32; food/nutrition science policy confer- 
ence, (9)14; OSPA, one year later, (10)24; regional 
communicators active as ever, (11)15 
Powers, John J. becomes IFT’s 47th president, (7)9 
regional section news: (1)10; (2)12; (3)9; (4)10; (5)10; (6)8; 
(7)14; (8)31; (9)10; (10)8; (11)8; (12)10 
rules governing IFT’s graduate paper competition, 
(9)118 
scientific status summary: mycotoxins and food safety, ~ 
(5)59; sulfites as: food ingredients, (6)47; food colors, 
(7)49; sweeteners: nutritive and nonnutritive, (8)195; 
fats in the diet: why and where, (10)115; effects of food 
processing on nutritive value, (12)109 
short courses: instrumental methods for quality assur- 
ance and research, (3)48; (4)62; (5)174 
state of the Institute, (8)8 
symposia: guidelines for organizers—1987 IFT annual 
meeting, (2)148 
immunology 
behavioral reactions to foods, ve 1)153 
industry 
news: (1)108; (2)58; (3)152; (4)99; (5)238; (6)44; sh 9 
(8)48; (9)40; (10)38; (11)52; (12)40 
ingredients 
biotechnology produced: FDA regulations of, (10)70 
citrus essential oils—dossier for material safety data 
sheets, (11)114_ 
food colors: Scientific Status Summary, (7)49 
product update: (1)96; (2)98 (high fiber) 
products and literature: (2)132; (3)136; (4)178; (5)250; 
(6)144; (7)148; (9)113; (10)122; (11)113; (12)139 
sulfites as food, (6)47 
in memoriam 
(1)170; (2)146; (3)151; (4)191; (5)267; (7)162; (8)189; 
(9)13, 143; (11)138; (12)152 
instrumentation 
color and texture: product update, (11)84 
for quality control: special report (7)75; chromatography, 
(7)78; colorimetry and turbidity, (7)90; microwave 
technology, (7)92; rheology, (7)94; robotics and labora- 
tory automation, (7)98; shelf life evaluation, (7)97; . 
spectroscopy, (7)84; thermal analysis, (7)93 
product update, (7)105 
iron 
Iron Fortification of Foods, (br), (1)173 
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irradiation, food | 
attitude changes among conventional and alternative 


c ers toward, (1)86 
product update, (6)141 
Food Irradiation (br), (12)180 
potential application in postharvest handling of fresh 
fruits and vegetables, (6)117 
Radiation Disinfestation of Food and Agricultural Prod- 
ucts (br), (3)154 
| * ensure microbiological safety of processed meats, 
4)159 


J | 
jojoba 
Jojoba—New Crop for Arid Lands, New Raw Material 
for Industry (br), (2)155_ 
Journal of Food Science 
table of contents: Jan/Feb, (2)158; Mar/Apr, (4)188; 
May/June, (8)214; Jul/Aug, (10)142 


L 


r 


labeling 
developing appropriate nomenclature for structured sea- 
food products, (3)127 
sodium: of foods, (12)102 i 
laboratory 
instrumentation for quality control—special report, 
(7)75 
Introductory Foods. A Laboratory Manual for Food 
Preparation and Evaluation (br), (5)272 
products and literature: (1)159; (2)137; (3)142; (4)181; 
(5)259; (6)152; (7)155; (9)115; (10)128; (11)128; 
(12)148 
Lactobacillus 
genetic engineering of, (10)95 
lactose 
lactose alternative does exist (Itr), (5)54 
law 
food and chemical product liability, (7)66 
Import Practice—Customs and International Trade 
Law (br), (8)212 
patents: the changing world of, (7)78 
product liability and the  fdod sciences, (7)69 
lecithins 
Lecithins (br), (2)156 
lemon 
bioregulation of essential oils of, (11)111 
letters to editor 
(5)54; (9)30; (10)26; (11)46; (12)25 
lipase | 
cheddar cheese flavor development, (4)91 
Listeria monocytogenes 
new bacteria in news-symposium, :(8)24 


M 


malting 
The Biotechnology of Malting and Brewing (br), (3)152 
marketing 
— merges into Japanese food industry, 
1 
developments for new seafood products, (1)125 
implications of dietary fiber, (2)124 
Thomas’ Grocery Register. Vol. 1, 2, 3 (br), (12)158 
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meats 


canned cured, shelf stable: safety assessment—an uncon- 
ventional approach, (4)155 

Meat and Poultry Inspection: The Scientific Basis of the 
Nation’s Program (br), (5)274 

patents: (1)164; (2)128; (3)148; (4)131; (5)244; (6)155; 
(7)157; (8)207; (9)140; (10)54; (11)62; (12)149 

processed, microbiological safety: new products and pro- 
cesses, problems and solutions, (4)172; (Over-View, 6 
papers), (4)133 


“4 processed, perishable: problems associated with, (4)140 


processed: as a microbial environment, (4)134"% chemical 
methods to control C. botulinum, (4)163; use of irradi- , 
ation to ensure microbiological safety, (4)159 ~ 
Trends in Modern Meat Technology (br), (1)172: L 
use of phosphates in low-Na products, (9)52 | 


meetings and conferences 


coming events: (1)50; (2)44; (3)40; (4)48; (5)4( )32; 
(7)34; (8)51; (9)34; (10)44; (11)34; (12)26 
news: (1)40; (2)52; (4)51; (5)36; (9)28; (11)50 


methodology 


analysis of physical/chemical properties of fiber, (2)104 

biochemistry for assessing vitamin and mineral nutrition- 
al status of elderly, (2)71 

computer multivariated analysis of orange juice composi- 
tion data aids in detection of adulteration, (11)104 

dry medium for detecting contamination on surfaces, 
(4)77 

GC-MS technique in citrus ‘essence areenere (11)95 

Hazard Assessment of Chemicals. Vol. 4. Current Devel- 
opments (br), (8)210 | 

instrumentation for quality control—special report, 
(7)75 

Methods for the Determination of Vitamins in Food. 
Recommended by COST 91 (br), (3)156 

Methods of Vitamin Assay (br), (2)155 

techniques that measure changes in sensory intensity 
with time, (11)71 


microbiology 


chemical methods for controlling C. botulinum in pro- 
cessed meats, (4)163 

Impedance Microbiology (br), (3)152 

microbial inhibitors: H2O 2 vapor-hot air mixture for 
aseptic packaging, (12)60 

Microbiology of Frozen Foods (br), (2)155 

microbiological safety of processed meats (OverView, 6 
papers), (4)133 

mycotoxins and food safety, (5)59 

problems associated with perishable processed meats, 
(4)140 

processed meats as microbiological environment, (4)134 

quality assurance in foodservice operations, (7)122 

safety assessment for shelf-stable canned cured meats, 
(4)155 

safety of processed meats, new products, processes, prob- 
lems, solutions, (4)172 

use of irradiation to ensure microbiological safety of 
processed meats, (4)159 


microwaves 


equipment/services product update, (6)141 
food processing—an industry overview: microwaves in 
food industry—promise and reality, (6)82; microwave 
properties and heating characteristics of foods, (6)84; 
food product development for microwave processing, 
(6)94; microwave food processing equipment through- 
- out world, (6)99; economics of microwave processing in 
food industry, (6)106; food finishing microwave tunnel 
utilizes jet impingement and infrared sensing for pro- 
cess control, (6)113 


(3)153 
technology for quality control, (7)82 
milk 
Evaporation, Membranefiltration, Spraydrying in Milk 
Powder and Cheese (br), (4)193 
starch/carrageenan interactions in, (4)81 
minerals 
biochemical methods for assessing nutritional status in 
elderly, (2)71 
effect of dietary fiber on bioavailability, (2)111 _ 
effect of food processing on—Scientific Status Summary, 
(12)109 
-miraculin 
as sugar alternative, (1)127 
modeling 
supercritical fluid extraction: fundamental principles and 
modeling methods, (6)55 
modified atmosphere packaging 
safety: a review, (12)70 
monellin 
as sugar alternative, (1)124 
muscle foods 
restructuring, (3)85 
See also meat; seafood 
mycotoxins 
aflatoxins, steregmatocystin, ochratoxiné; patulin, peni- 
cillic acid, zearalenone and trichothecenes and food 
saftey, (5)60 
comments on status summary (Itr), (10)26 


N 


neosugar 
as sugar alternative, (1)126 
neurophysiology 
and human taste sensation, (11)66 
nutrition 
biochemical methods for assessing vitamin and mineral 
status of elderly, (2)71 
Current Topics in Nutrition and Disease. Vol. 13. Vita- 
min B-6: Its Role in Health and Disease; Vol. 14. 
Dietary Fiber and Obesity (br), (10)42 
Drug-induced Nutritional Deficiencies (br), (5)276 
effects of food processing on nutritive values—Scientific 
Status Summary, (12)109 
fats in the diet: why and where?—Scientific Status 
Summary, (10)115 
Food and Nutrition Quarterly Index. Vol. 1, No. 1 (br), 
(10)144 
Food Chemistry and Nutritional Biochemistry (br), 
(2)156 
Food, Nutrition and Health (br), (1)172 
food, nutrients, and hypertension (OverView,.5 papers), 
(12)91 
Food Science and Nutrition Health (br), (3)154 
Frontiers in Clinical Nutrition (br), (4)193 
influence of health disorders and poor nutritional status 
on gustatory function, (11)69 
nutrient interactions and hypertension, (12)99 
Nutrition and Aerobic Exercise (br), (7)160 
nutrition and elderly—Scientific Status Summary, 
(9)81 
Nutrition Reviews. Vol. 44. Diet and Behavior (br), 
(11)150 
product development’s role in successful promotion of, by 
foodservice industry, (7)137 
requirements of elderly, (2)61 __ 
role of food industry in meeting needs of elderly, (2)82 


Microwaves in the Food Processing Industry (br), . 


Seafood Nutrition: Facts, Issues, and Marketing 0, 
‘Nutrition in Fish and Shellfish (br), (5)277 
sweeteners: nutritive and nonnutritive, (8)195 
See also diet; public health 


0. 


odor 
Atlas of Odor Character Profiles (br), (4)193 
Common Fragrance and Flavor Materials: Preparation, 
Properties and Uses (br), (12)180 
e also sensory evaluation 
oil(s)> 
Bailey’s Industrial Oil and Fat Products. Vol. 3. (br), 
(4)194 
citrus essential—A dossier for material safety data 
sheets, (11)114 
fish: errors in review article (ltr), (11)46; rebuttal, (11)49; 
n-3 polyunsaturated fatty acids: potential therapeutic 
benefits, (2)89 
Flavor Chemistry of Fats and Oils (br), (10)144 
lemon, essential: bioregulation of, (11)111 
orange peel, stability of encapsulated, (11)88 
palm products, (9)72 
oil-based foodstuffs 


patents: (1)164; (2)129; (3)148; (4)132; (5)246; (6)155; 


(7)158; (8)208; (9)141; (10)56; (11)65; (12)149 


.oilseed(s) 


digestibility of amino acid availability in cued and, 
; (4)192 
products, patents: (1)164; (2)129; (3)148; (4)132; (5)244; 
- (6)155; (7)158; (8)208; (9)141; (10)56; (11)65; (12)149 
orange 
encapsulated peel oil stability, (11)88 
quantities of volatile flavor components in aqueous 
orange essence and in fresh orange juice, (11)100 
orange juice 
quantities of volatile flavor components in aqueous 
orange essence and in, (11)100 
pattern, recognition methods for the determination of 
food composition, (11)104 
See also citrus 
OverViews | 
an update on factors influencing sensory perception and 
measurement, (11)66 
application of genetic engineering to fermentation, 
(10)81 
behavioral reactions to foods, (1)131 
foods, nutrients,and hypertension, (12)91_ 
microbiological ‘safety of processed meats, (4)133 
microwave food processing: an industrial overview, 
(6)81 
postharvest storage of fruits and vegetables as related to 
processing quality, (5)69 
product development. for the foodservice industry, 
(7)111 
texturizing processes for structured foods,,. (3)63 _ 


P 
packaging 
aseptic formulations evaluated rapidly i in Hercules/PFW 
Div. pilot plant, (12)68 
aseptic using H2O, vapor-hot air mix, (12)60 
patents: (1)167; (2)131; (3)149; (6)157; (7)158; (10)56; 
(11)65; (12)150 
Proceedings—IUFoST Symposium on Aseptic Process- 
ing and Packaging of Foods (br), (6)162 
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products and literature: (1)161; (2)144; (3)144; (4)184; 


(6)150; (7)152; (9)135; (10)131; (11)130; (12)145 
safety of modified atmosphere—a review, (12)70 
patents. 
(1)164; (2)128; (3)138; (4)131; (5)244; (6)155; (7)157; 
(8)207; (9)140; (10)52; (11)62; (12)149 
miscellaneous products: (1)166; (2)131; (3)149; (4)187; 
(5)248; (6)157; (7)158; (8)208; (9)143; (10)56; (11)65; 
(12)150 
the changing world of, (7)78 . 
See also additives, food; baked goods; easeameee 
alcoholic; by-product technology; cereal products; 
cocoa; coffee; color; confectionery; dairy products; 
egg products; equipment and processes; fish; fla- 
vor; fruits; meat; oil-based foodstuffs; oilseed 
products; packaging; poultry; proteins, synthetic; 
soft drinks and fruit drinks; starches; sugar; tea; 
vegetables 
Penicillium roqueforti 
and food safety, (5)62 
people (other than IFT) 
(1)168; (2)145; (3)150; (4)190; (5)264; (6)158; (7)161; 
(8)189; (9)142; (10)134; (11)134; (12)151 
Peterson, Martin S. 
former IFT editor—in memoriam, (9)13 
phosphates 
use in low-Na meat products, (9)52 
phylJodulcin 
as sugar alternative, (1)125 
physics 
Handbook of Chemistry and Physics (br), (7)160 
plant 
products and literature: (1)162; (2)142; (3)145; (4)185; 


(5)250; (6)146; (7)153; (9)136; (10)132; (11)131; 
(12)141 
polydextrose 
applications as sweetener, (1)129 
poultry 


Meat and Poultry Inspection: The Scientific Basis of the 
Nation’s Program (br), (5)274 
product patents: (2)128; (3)148; (4)132; (5)244; (6)155; 
(7)157; (8)207; (9)140; (10)54; (11)62; (12)149 
preservatives 
- in foods, special report: antioxidants and antimicrobial 
agents, (9)91 
product update, (9)138 
product development 
for foodservice industry (OverView, 6 papers), (7)111 
. product liability 
and food science, (7)69 
food and chemical, (7)66 


protease(s) 
enzymes: sources and applications, (1)63 
proteins 


effect of processing on—Scientific Status Summary, 
(12)109 
New Protein Foods. Vol. 5. Seed Storage Proteins (br), 
(5)270 
synthetic, patents: (2)130; (3)149; (4)187; (5)246; (8)208; 
(11)62; (12)150 
public health 
_ dietary Ca: protective action in hypertension, (12)93 
- dietary fiber: chemical and physical properties, methods 
Of analysis, and physiological effects, (2)104; effect on 
mineral bioavailability, (2)111; role in diabetes, (2)118; 
marketing implications, (2)124 
economic implications of foodborne diarrheal disease, 
(8)26_. 
Food Medication Interactions (br), (11)146 
Food, Nutrition and Health (br), (1)172-- 
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growing impact of sodium labeling of foods, (12)102 

mycotoxins and food safety, (5)59 

new bacteria in the news—symposium, (8)16 

nutrient interactions and hypertension, (12)99 

“Recent Advances in Obesity Research. IV. Proceedings of 

4th International Congress on Obesity, 5-8 Oct. 1983 
(br), (5)272 

sodium sensitivity and resistance of blood pressure in 
humans, (12)96 
See also diet; nutrition 


Q 


quality 
Evaluation of Quality of Fruits and Vegetables (br), 
(5)276 
fruits and vegetables: effect of ethylene on, (5)82; post- 
harvest storage as related to (OverView, 6 papers), 
(5)69 
product: effect of automation and systems control on, 
(7)43 
Role of Chemistry in the Quality of Processed Food (br), 
(8)211 
stored fruits and vegetables: nondestructive evaluation 
of, (5)106 
quality assurance 
microbiological, in f rvice operations, (7)122 
quality control 
instrumentation for—special report, (7)75; chromatogra- 
phy, (7)78; colorimetry and turbidity, (7)90; microwave 
technology, (7)92; rheology, (7)94; robotics and labora- 
tory automation, (7)98; shelf life evaluation, (7)97; 
spectroscopy, (7)84; thermal analysis, (7)93 | 


R 


refrigeration 
Advances in Refrigeration dnd Heat Pump Technology 
Achieved by Application of Micro-Electronics in the 
Control of Systems by Micro-Electronic Devices (br), 
(10)148 


regulations 


FDA of food ingredients produced by biotechnology, 
(10)70 
See also Washington news 
rheology 
in quality control, (7)94 | 
pipeline design and pump selection for non-Newtonian 
fluid foods, (12)78 
Rheology of Wheat Products (br), (8)211 
RO (reverse osmosis) 
ultrafiltration: service product update, (6)141 
robotics 
and laboratory automation, (7)98 


S 
saccharin 
as alternative to sugar, (1)120 
Salmonella 


effect of modified-atmosphere packaging on, (12)70 
new bacteria in news—symposium, (8)24 
sanitation 
for detecting contamination on 
4)77 


= 
| 


seafood 
developing appropriate amen for structured sea- 
food products, (3)127 
functional properties of surimi, (3)107 
market development for new products, (3)125 
potential for minced fish, (3)101 
Seafood Nutrition: Facts, Issues, and Marketing of 
Nutrition in Fish and Shellfish (br), (5)277 
suitability of species as raw materials, (3)97 
surimi manufacture and fabrication of surimi-based 
products, (3)115 
seasonings 
Spices, Condiments and Seasonings (br), (6)161 
sensory evaluation 
fatigue and adaptation effects, (11)67 
importance of language in describing perceptions, 
(11)67 
importance of nutrition, brand, cost and sensory attri- 
butes to food purchase and consumption, (11)79 
influence of health disorders and poor nutritional status 
on gustatory function, (11)69 
Journal of Sensory Studies (br), (11)144 
neurophysiology and human taste sensations, (11)66 
Season to Taste (br), (5)275 
Sensory Evaluation of Food: Statistical Methods and 
Procedures (br), (5)272 
sensory interactions in mixtures, (11)69 
time-intensity: ‘temporal aspects of sensory perception, 
(11)71 
update on factors influencing sensory perception and 
measurement (OverView, 6 papers), (11)66 
uses and abuses of category scales in sensory measure- 
ment, (11)68 y 
separation 
innovative process finding its way.into food iridustry, 
(6)66 
shelf life 
extension using edible coatings and films for foods, 
(12)47 
instrumentation for quality control, (7)97 
postharvest storage of fruits and vegetables as related to 
processing quality (OverView, 6 papers), (5)69 
safety of modified atmosphere packaging—a review, 
(12)70 
short courses and workshops: 
(1)54; (2)50; (3)55; (4)64; (5)52; (6)39; (7)38; (8)61; (9)39; 
(10)49; (11)40; (12)30 
societies and associations 
(1)169; (2)145; (3)151; (4)191; (5)267; (6)160; (7)161; 
(8)190; (10)138; (11)136; (12)152 
sodium 
labeling of foods: growing impact, (12)102 
low- and reduced products development, (12)105 
sensitivity and resistance of blood pressure in humans, 
(12)96 
use of phosphates in low-Na meat products, (9)52 
soft drinks and fruit drinks 
patents: (2)130; (6)156; (8)208; (10)52; (11)62; (12)150 
Special Reports 
biotechnology and flavor development, (4)105 
contemporary issues in U.S. food science and technology, 
(12)119 
dietary fiber, (2)101 
instrumentation for quality control, @)75 
preservative systems in foods, (9)91 
sweeteners and product development, (1)111 “ 
spectroscopy 
GC-MS technique in citrus essence research, (11)95 
optical, UV/VIS, IR, Fourier transform, infrared, NIR, 
mass, atomic absorption, (7)84___—- 


See also instrumentation 
spices 
Spices, Condiments and Seasonings (br), (6)61 
Staphylococcus aureus 
effect of modified-atmosphere packaging on, (12)70 
starch 
patents: (1)164; (2)1129; (3)148; (4)132; (5)246; (6)156; 
(8)207; (9)141; (10)52; (11)62; (12)150 
physical effect of carrageenan interactions in water and 
milk, (4)81 
sterilants 
sporicidal properties of H2O2 vapor-hot air mix for asep- 
tic packaging, (12)60 
stevioside 
as sugar alternative, (1)125 
storage, postharvest 
biochemical and biophysical basis for effects of controlled 
and modified atmosphere or fruits and vegetables, 
(5)99 
biotechnology approaches for co trolled cell wall glucan 
biosynthesis in fruits and (5)90 
effect of ethylene on quality of 
(5)82; nondestructive evaluation oft q 
fruits and vegetables, (5)106 
role of Ca in prolonging storage life of fruits and vegeta- 
bles, (5)86 
treatment for extending shelf life of fruits and vegetables, 
(5)76 
sugar 
alternatives to cane and beet sugar, (1)4 16 
application of polydextrose, (1)129 
claims of antisocial behavior from consumption of, 
(1)142 
consumption trends, (1)112 
Grundlagen and Fortschritte der Lebensmittenlunger- 
suchung und Lebensmitteltechnologie. Zuker und. 
Zukerwaren (br), (4)192 
patents: (1)164; (2)129; (3)148; (4)132; (5)246; (6)156; 
(8)207; (9)141; (10)52; (11)62; (12)150 
types and characteristics, (1)114 
sulfites 
alternatives available (Itr), (9)30 
as food ingredients, (6)47 
in foods: press conference waist (food technology 
aspects, health risks, industry perspectives), (9)48 
surimi 
developing appropriate nomenclature for structured sea- 
food products, (3)127 
functional properties, (3)107 
manufacture and fabrication of products, (3)115 
potential for minced fish, (3)101 
suitability of seafood species as raw materials, (3)97 
sweeteners 
alternatives to cane and beet sugar, (1)116 
application of polydextrose, (1)129 
artificial: Swee¢ Talk—Media Coverage of Artificial 
Sweeteners (br), (6)162 
consumption trends, (1)112 
nutritive and nonnutritive—Scientific Status Summary, 
(8)195 
types and characteristics, (1)114 


vegetables, 
lity of stored 


T 


taste 
Season to Taste (br), (5)275 
See also sensory evaluation 
tea 
patents: (1)166; (2)130; (3)148; (4)187; (5)246; (7)158; 
(8)208; (9)143; (10)52; (11)62; (12)150 
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technical writing _ 
How to Write and Publish and 
Reports (br), (8)209 
texture 
processes for foods lovaView 5 
(3)64 
update on instrumentation, (11)84 
texturizing 
ingredients and equipment (literature), (3)94 
processes for structured foods: chemical and structural 
determinant of texture of fabricated foods, (3)65; 
extrusion texturizing of foods, (3)70; formation of 
structured protein foods by freeze texturization, (3)77; 
restructuring of muscle foods, (3)85; texturizing in the 
cereal foods industry, (3)91 
suitability of seafood species as raw materials, (8)97 
thaumatin 
as sugar alternative, (1)123 
thermal analysis 
for quality control, (7)93 
toxicology 
mycotoxins and food safety, (5)59 
See also food safety; public health 
turbidimetry 
for quality control, (7)90 


U 


ultrafiltration (UF) 
new cheese-making process utilizes, (6)71 
RO: equipment/services product update, (6)141 
Ultrafiltration Handbook (br), (11)148 


y 
vegetables 


blanching for freezing—choosing indicator enzyme, 


(6)130 
fresh: potentiak use of ionizing radiation in postharvest 
handling, (64417 
optimization of blanching, (6)122 
patents: (2)130; (3)149; (4)187; (5)246; (8)208; (11)62; 
(12)150 
postharvest storage as related to processing quality 
(OverView, 6 papers), (5)69 
processing: impact of biotechnology, (10)64 . 
Vibrio 
new bacteria in the news—symposium (V. cholera, V. 
parahaemolSticus, V. (8)22 
viruses 
new bacteria if the news—symposium, (8)21 
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viscosity 
pipeline design and pump selection for noel-Debubilion 
fluid foods, (12)78 
vitamin(s) 
biochemical methods for assessing nutritional status in 
elderly, (2)71 
Current Topics in Nutrition and Disease. Vol. 13. Vita- 
min B-6: Its Role in Health and Disease (br), (10)42 
effect of food processing on—Scientific Status Summary, 
(12)109 
Methods of Determination of Vitamins in Food. Recom- 
mended by COST 91 (br), (3)156 
Methods of Vitamin Assay (br), (2)155 
See also nutrition 
volatiles 
Volatile Compounds in Food. Qualitative Data. Supp. 1 
& 2 (br), (8)210 


WwW 


Washington news 
(1)59; (2)42; (3)37; (4)74; (5)56; (6)29; (7)41; (8)45; (9)32; 
(10)34; (11)56; (12)44 
water 
Properties of Water in Foods (br), (6)164 
starch/carrageenan interactions in, (4)81 
water activity 
Sorption Isotherms and Water Activity of Food 
Materials (br), (4)194 
wheat 
Rheology of Wheat Products (br), (8)211 
whey 
Whey and Waste Utilization (br), (11)150 
wine 
Modern Winemaking (br), (5)270 


xX 


xylose 
genetic manipulation of yeasts for ethanol production 
from, (10)99 


Y 
yeasts 
genetic manipulation of for ethanol production from 
xylose, (10)99 
Yersinia enterocolitica 


new bacteria in the news—symposium, (8)22 
effect of modified-atmosphere packaging on, (12)70 


. 


Book Review Index 


Food Technology, Volume 40, 1986 


(Month) page number 


O TO FACILITATE finding reviews of books in particu- 
lar areas, this index has been divided into 32 categories. 
These categories, ordered alphabetically, are as follows: 


1. & Ingredients, including Flavors and.Col- 


2. Agriculture, pmeainnas, Aquaculture, & Hydro- 
ponics 

3. Analysis & Instrumentation 

4. Beverages 

5 


. Biotechnology, including Enzymes, Fermentation, & 


Genetic Engineering 
6.«Career Guidance 
7. Carbohydrates, Cereals, & Baked Goods 
8. Computers & Information Retrieval 
9. Confectionery Products 
Dairy Products 
11. Dictionaries, Bibliogra- 
phies, & Handbooks 
12. Energy 
13. Engineering, Processing, & Pollution Control 
Enzymes (See Biotechnology) 
Fermentation (See Biotechnology) 
14. Foodservice & Cookbooks 
15. Fruit, Vegetable, & Legume Products 


16. Laws & Regulations 
17. Management & Marketing 
18. Microbiology 


19. Muscle Foods, including Meat, Fish, Seafood, & | 


Poultry 
20. Nutrition, Nutrients, Diet, & Health 
21. Oils, Fats, & Lipids 
Packaging 
Physical Properties (See Sensory Evaluation & 
Physical Properties of Food) 

Pollution Control (See a ee Processing, & 
Pollution Control) 
Processing (See Engineering, Processing, & Pollu- 

tion Control) 
Product Development 
Proteins 
Quality Assurance & Sanitation 
Sensory Evaluation & Physical Propertiss of Foods 
Statistics, Experimental Design, & Optimization 
.. Textbooks & Popular Books on Food Science and 
Technology 
. Toxicology & Food Safety 
. World Food Problems 
. Writing & Editing 
. Unclassified Compilations 


SESS 


1. Additives & Ingredicats, including Flavors and 
Colors (See also Carbohydrates, Cereals, & Baked 


- Goods; Nutrition, Nutrients, Diet, & Health; Proteins; ; 


Oils, Fats, & Lipids) 

Bacterial Starter Cultures for Foods. S.E. Gilliland. (3) 
154 
Cacao Beans Today. S. Crespo, (12) 154 
Characterization and Measurement of Flavor Com- 
pounds. D.D. Bills & C.J. Mussinan, eds., (6) 164 

Cammon Fragrance and Flavor Materials: Preparation, 

“ Properties and ‘Uses. VCH Publishers, (12) 180 

Flavor Chemistry of Fats and Oils. D.B. Min & T.H. 
Smouse, ed., (10) 144 

Food Additives—The Professional and Scientific Ap- 
proach. Technical & Legislative Committee, Institute 
of Food Science & Technology U.K., (11) 144 

Gums and Stabilisers for the Food Industry. Vol. 3. 
G.O. Phillips, D.J. Wedlock, & P.A. Williams, eds., 
(12) 156 

Lecithins. B.F. Szuhaj & J.R. List, eds., (2) 156 

Molke und Molkeverwertung (Whey & ‘Whey Utiliza- 
tion). T. Sienkiewicz & C.L. Riedel, (11) 150 

Proceedings of the Symposium Cacao Biotechnology. 
P.S. Dimick, ed., (12) 154 

Protein Tailoring for Food and Medical Uses. R.E. 
Feeney & J.R. Whitaker, eds., (12) 159 

Season to Taste. C. Dence, (5) 275 

Spices, Condiments, and at K.T. Farrell, (6) 
161 


Sweet Talk: Media Coverage of Artificial Sweeteners. 
P.F. Lawler, (6) 162 

Volatile Compounds in Food. Qualitative Data. Sup- 
plement 1. H. Maarse & C.A. Visscher, eds., (8) 210 


2. Agriculture, Agribusiness, Aquaculture, & Hydro- 
ponics 
Computer Concepts for Agribusiness. M.W. Wolverton, 
(10) 148 
Jojoba—New Crop for Arid Lands, New Raw Material 
for Industry. (2) 155 
New Protein Foods. Vol. 5. Seed Storage Proteins. 
_ A.M. Altschul & H.L. Wilcke, (5) 270 
Radiation Disinfestation of Food and Agricultural 
Products. J.H. Moy, ed., (3) 154 


3. Analysis & Instrumentation 

Analysis of Oils and Fats. R.J. Hamilton & J.B. Ros- 
sell, eds., (12) 159 

Characterization and Measurement of Flavor Com- 
pounds. D.D. Bills & C.J. Mussinan, eds., (6) 164 

Classical Split and Splitless Injection in Capillary 
GC. K. Grob, (12) 180 

Impedance Microbiology. R. & G. Eden, (3) 152 

Methods for Nutritional Assessment of Fats. J. Beare- 
Rogers, ed., (12) 154 

Methods for the Determination of Vitamins i in Foods. 
Recommended by COST 91. (3) 156 
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Methods of Vitamin Assay. 4th ed. J. Augustin, B.P. 
Klein, D.A. Becker, & P.B. Venugopal, eds., (2) 155 
Rheology of Wheat Products. H. Faridi, ed., (8) 211 
' 4, Beverages 
» The Biotechnoiogy of Malting and Brewing. J. S. 
Hough, (3) 152 
Handbook of Food and Beverage Stability: Chemical, 
Biochemical Microbiological, and Nutritiénal As- 
pects. G. Charalambous, ed., (8) 210 
Modern Winemaking. P. Jackisch, (5) 270 =: 
The Shelf Life of Foods and Beverages. G. Charalam- 
ed., (6) 162 


5. Biotechnology, including Enzymes, Fermertation, 
& Genetic Engineering (See also Microbiology) 
Advances in the Microbiology and Biochemistry of 
Cheese and Fermented Milk. F.L. Davies & B.A. 
Law, eds., (12) 157 
Annual Reports on Fermentation Processes. Vol. 8. 
G.T. Tsao, ed., (8) 212. 
Bacterial Starter Cultures for Foods. S.E. Gilliland, (3) 
154 - 
Biotechnology & Genetic Engineering Reviews. Vol. 3. 
G.E. Russell, ed., (4) 192 | 
Biotechnology and the Law. I.P. Cooper, (6) 166 
Biotechnology in Food Processing. S.K. Harlander & 
T.P. Labuza, (12) 156 
The Biotechnology of Malting and Brewing. J.S. 
Hough, (3) 152. 
Membrane Separations in Biotechnology. W.C. Mc- 
Gregor, ed., (12) 156 
- Modern Winemaking. P. Jackisch, (5) 270 
Novo’s Handbook of Practical Biotechnology. C.O.L. 
Boyce, ed., (11) 144 
Proceedings of the Symposium Cacao Biotechnology. 
P.S. Dimick, ed., (12) 154 
Protein Tailoring for Food and Medical Uses. R.E. 
Feeney & J.R. Whitaker, eds., (12) 159 


6. Career Guidance 
No reviews in this category 


7. Carbohydrates, Cereals, & Baked Goods 
Digestibility and Amino Acid Availability in Cereals 
and Oilseeds. J.W. Finley & D.T. Hopkins, eds., (4) 
192 
Grundlagen und Fortschritte der Lebensmitteluntersu- 
chung und Lebensmitteltechnologie. Sucker und 


Zuckerwaren. H. Hoffmann, W. Mauch & W. Untze, | 


(4) 192 | 

Gums and Stabilisers for the Food Industry. Vol. 3. 
G.O. Phillips, D.J. Wedlock, & P.A. Williams, eds., 
(12) 156 

Principles of Cereal Science and Technology. A Gener- 
al Reference on Cereql Foods. R.C. Hoseney, (8) 211 

Rheology of Wheat Products. H. Faridi, ed., (8) 211 


. 8. Computers & Information Retrieval 
Computer Concepts for Agribusiness. M.W. Wolverton, 
(10) 148 
Food and Nutrition Quarterly Index. Vol. 1. No. 1. 
(10) 144 


9. Confectionery Products 
Grundlagen und Fortschritte der Lebensmitteluntersu- 
chung und Lebensmitteltechnologie. Sucker und 
Zuckerwaren. H. Hoffmann, W. Mauch & W. Untze, 
(4) 192 
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10. Dairy Products 

Advances in the Microbiology and Biochemistry of 
Cheese and Fermented Milk. F.L. Davies & B.A. 
Law, eds., (12) 157 

Cheesemaking Practice. 2nd ed. R. Scott, (12) 158 

Developments in Dairy Chemistry. Vol. 3. P.F. Fox, 
ed., (12) 157 

Evaporation Membranefiltration Spraydrying in Milk 
Powder and Cheese Production. R. Hansen, ed., (4) 
193 

Molke und Molkeverwertung (Whey & Whey Utiliza- 
tion). T. Sienkiewicz & C.L. Riedel, (11) 150 


11. Dictionaries, Encyclopedias, Directories, Bibli- 
ographies, & Handbooks 

The Almanac of the Canning, Freezing, Preserving In- 
dustries. 71st ed., E.E. Judge & Sons, Inc., (11) 146 

Atlas of Odor Character Profiles. A. Dravnieks, com- 
piler, (4) 193 

Bailey’s Industrial Oil and Fat Products. Vol. 3. T.H. 
Applewhite, ed., (4) 194 

Common Fragrance and Flavor Materials: Preparation, 
Properties and Uses. VCH Publishers, (12) 180 

The Compact Dictionary of Food Technology. English- 
German. E. Luck, (5) 276 

The Directory of the Canning, Freezing, Preserving In- 
dustries. 1986-87. James J. Judge, compiler, (8) 209 

Directory of Food Processors and Formulators. Delphi 
Marketing Services, (12) 158 

Doctoral Dissertations in Food Science & Other Food 
Related Areas. M. Kroger, ed., (11) 148 

Encyclopedia of Food Engineering. 2nd ed. C.W. Hall, 
A.W. Farrall, & A.L. Rippen, eds., (12) 155 : 

Food and Nutrition Quarterly Index. Vol. 1. No. 1. 
(10) 144 

Handbook of Chemistry and Physics. 66th ed. R.C. 
Weast, (7) 160 

Handbook of Food and Beverage Stability: Chemical, 
‘Biochemical Microbiological, and Nutritional As- 
pects. G. Charalambous, ed., (8) 210 

Novo’s Handbook of Practical Biotechnology. C.O.L. 
Boyce, ed., (11) 144 

Thomas Grocery Register. Vols. 1, 2, & 3. Thomas 
Publishing Co., (12) 158 

Ultrafiltration Handbook. M. Cheryan, (11) 148 

Volatile Compounds in Food. Qualitative Data. Sup- 
plement 1. H. Maarse & C.A. Visscher, eds., (8) 210 

The West German Food Report and 1986 West Ger- 
man Food Industry Guide. B. H. Lehmann, ed., (11) 
150. 


) 
12. Eneygy 
No reviews in this category 


13. Engineering, Processing, & Pollution Control 


Advances in Refrigeration and Heat Pump Technology 
Achieved by the Application of Micro-Electronics 
and the Control of Systems by Micro-Electronic De- 
vices. Vols. I & II. Institut International Du Froid, 
(10) 148 

Biotechnology in Food Processing. S.K. Harlander & 
T.P. Labuza, (12) 156 

Capitalizing on Aseptic. II. Food Processors Institute, 
(10) 148 

Cheesemaking Practice. 2nd ed. R. Scott, (12) 158 

oer Changes in Food During Processing. T. Rich- 

n & J.W. Finley, eds., (5) 270 

Combbercia! Fruit Processing. 2nd ed. J.G. Woodroof & 

B. s; Luh, eds., (8) 209 


Encyclopedia of Food ed. C.W. Hall, 
A.W. Farrall, & A.L. Rippen, eds., (12) 155 

Engineering Properties of Foods. M .A. Rao & S.H. Riz- 
vi, eds., (12) 160 

Evaporation Membranefiltration Spraydrying in Milk 
Powder and Cheese Production. R. Hansen, ed. (4) | 
193 

Food Industries and the Kishen J. Hollo, ed., 
(11) 149 

Food Irradiation. W.M. Urbain, (12) 180 

Membrane Separations in Biotechnology. W.C. Mc- 
Gregor, ed., (12) 156 

Microwaves in the Food Processing Industry. R.V. 
Decareau, (3) 153 

Molke und Molkeverwertung (Whey & Whey Utiliza- 
tion). T. Sienkiewicz & C.L. Riedel, (11) 150 

Modern Control Techniques for the Processing Indus- 
tries. T.H. Tsai, (11) 146 

Proceedings—IUFoST Symposium on Aseptic Process- 


ing and Packaging of Foods. Lund Institute, (6) 162 . 


Radiation Disinfestation of Food and Agricultural 
Products. J.H. Moy, ed., (3) 154 
Ultrafiltration Handbook. M. Cheryan, (11) 148 


Enzymes (See Biotechnology) 
Fermentation (see Biotechnology) 


14. Foodservice & Cookbooks 

Advances in Catering Technology—3. G. Glew, ed., (8) 
209 

Foodseruice Organization—A Managerial and Systems 
Approach. M.C. Spears & A.G. Vaden, (2) 168 


15. Fruit, Vegetable, & Legume Products 
Commercial Fruit Processing. 2nd ed. J.G. Woodroof & 
B.S. Luh, eds., (8) 209 
Evaluation of Quality of Fruits and Vegetables. H.E. 
Pattee, (5) 276 
New Protein Foods. Vol. 5. Seed Storage Proteins. 
A.M. Altschul & H.L. Wilcke., (5) 270 


16. Laws & Regulations 
Biotechnology and the Law. 1.P. Cooper, 6) 166 
Import Practice—Customs and International Trade 
Law. D. Serko, (8) 212 
Meat and Poultry Inspection: The Scientific Basis of 
the Nation’s Program. National Research Council, 
(5) 274 | 


17. Management & Marketing 

Foodservice Organization—A Managerial and Systems 
Approach. M.C. Spears & A.G. Vaden, (2) 168 

Import Practice—Customs and International Trade 
Law. D. Serko, (8) 212 

The Problem Solvers. E.J. Kahn Jr., (11) 148 

Seafood Nutrition: Facts, Issues and Marketing of Nu- 
trition in Fish and Shellfish. J.A. Nettleton, (5) 277 

The West German Food Report and 1986 West Ger- 
man Food Industry Guide. B.H. Lehmann, ed., (11) 
150 


18. Microbiology (See also Biotechnology) 

Advances in the Microbiology and Biochemistry of 
Cheese and Fermented Milk. F.L. Davies & B.A. 
Law, eds., (12) 157 

Bacterial Starter Cultures for Foods. S.E. Gilliland, (3) 
154 

Einfuhrung in die Lebensmittelligaione (Introduction 
to Food Safety and Microbiology). 2nd & expanded 
ed. H.J. Sinell, (3) 156 


Handbook of Fodd and Beverage Stability: Chemical, 
Biochemical Microbiological, and Nutritional As- 
pects. G. Charalambous, ed., (8) 210 : 

- Impedance Microbiology. R. & G. Eden, (3) 152 

Microbiology of Frozen Foods. R.K. Robinson, (2) 155 


19. Muscle Foods, including Meat, Fish, Seafood, & 
Poultry 
Meat and Poultry Inspection: The Scientific Basis of 
the Nation’s Program. National Research Council, 
(5) 274 
Seafood Nutrition: Facts, Issues and Marketing of Nu- 
trition in Fish and Shellfish. J.A. Nettleton, (5) 277 
Trends in Modern Meat Technology. B. Krol, P.S. van 
7Roon & J.H. Houben, compilers, (1) 172 


20. Nutrition, Nutrients, Diet, & Health (See also 
Additives & Ingredients; Proteins) 
Advances in Human Nutrition. Vol. 3. J.J. Kabara & 
G.H. Scherr, eds., (12) 155 
Bowes & Church’s Food Values of Portions Commonly 
Used. 14th ed. J.A.T. Pennington & H.N. Church, 
eds. (3) 155 
Current Topics in Nutrition and Difease. Vol. 13. Vi- 
tamin B-6: Its Role in Health and Disease. R.D. 
Reynolds & J.E. Leklem, eds., (10) 42 
‘ Current Topics in Nutrition and Disease. Vol. 14. Di- 
etary Fiber and Obesity. P. Bjoerntorp, G.V. Va- 
houny, D. Kritchevsky, eds., (10) 42 
Die Verwertung der Nahrungsenergie durch Mensch 
und Tier (Food Energy Utilization in Animals and 
by the Human Body). C. Wenk, M. Kronauer, Y. 
Schutz, & H. Bickel, eds., (10) 149 
Digestibility and Amino Acid Availability in Cereals 
and Oilseeds. J.W. Finley & D.T. Hopkins, eds., (4) 
192 
Drug-Induced Nutritional Deficiencies. 2nd ed. D.A. 
Roe, (5) 276 
Food Chemistry and Nutritional Biochemistry. C. Zap- 
salis & R.A. Beck, (2) 156 
Food Medication Interactions. 5th ed. D.W. Pou & 
A.O..Moore, (11) 146 
Food, Nutrition and Health. F.M. Clydesdale & FJ. 
Francis, (1) 172 
Food Science and Nutritional Health: An Introduc- 
tion. T.P. Labuza & J.W. Erdman Jr., (3) 154 
From Oysters to Insulin: Nature & Medicine at Odds. 
S.L. DeFelice, (11) 144 
Frontiers in Clinical Nutrition. N. Kretchmer, ed., (4) 
198 
Handbook of Food and Beverage Stability: Chemical, 
Biochemical Microbiological, and Nutritional As- 
pects. G. Charalambous, ed., (8) 210 
Iron Fortification of Foods. F.M. Clydesdale K.L. 
Wierner, eds. (1) 173 , 
Methods se Nutritional Assessment of Fats. J. Beare- 
Rogers, ed., (12) 154 
Methods for the Determination of Vitamins in Foods. 
Recommended by COST 91. (3) 156 
Methods of Vitamin Assay. 4th ed. J. Augustin, B. P. 
Klein, D.A. Becker, & P.B. Venugopal, eds., (2) 155 
Nutritién Reviews, No. 44. Diet and Behavior: A Mul- 
tidisciplinary Evaluation. R.E. Olson, ed., (11) 150 
Nutrition and Aerobic Exercise. D.K. Layman, ed., (7) 
160 
Recent Advances in Obesity Research: IV. Proceedings 
of the 4th International Congress on Obesity, 5-8 
October 1983, New York, USA. J. Hirsch & T.B. Van 
Itallie, eds., (5) 272 
Seafood Nutrition: Facts, Issues and Marketing of Nu- 
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trition in Fish and Shellfish. J.A. Nettleton, (5) 277 — 

Sex and Your Diet. C. Cumming, (12) 154 

What.Is America Eating? Proceedings of a Sympo- 
sium. (6) 161 

World Food, Population and Development. G.M. Be- 
rardi, ed., (6) 161 


21. Oils, Fats, & Lipids 
Analysis of Oils and Fats. R.J. Hamilton & J.B. Ros- 
sell, eds., (12) 159 
Bailey’s Industrial Oil and Fat Products. Vol. 3. 'T.H. 
Applewhite, ed., (4) 194 
. Digestibility and Amino Acid Availability in Cereals 
‘ and Oilseeds. J.W. Finley & D.T. Hopkins, eds., (4) 
192 
Flavor Chemistry of Fats and Oils. D.B. Min & T.H. 
| Smouse, ed., (10) 144 
| \ ,. Jojoba—New Crop for Arid Lands, New Raw Material 
| © for Industry. (2) 155 
Lecithins. B.F. Szuhaj & J.R. List, eds., (2) 156 
Methods for Nutritional Assessment of Fats. J. Beare- 
Rogers, ed., (12) 154 


22. Packaging 
Capitalizing on Aseptic. I]. Food Processers Institute, 
(10) 148 
Proceedings—IUFoST Symposium on Aseptic Process- 
ing and Packaging of Foods. Lund Institute, (6) 162 


Physical Properties (See Sensory Evaluation & 
Physical Properties of Food) 


Processing (See Engineering, Processing, & Pollu- 
tion Control) 


23. Product Development 
Biotechnology in Food Processing. S.K. Harlander & 
T.P. Labuza, (12) 156 
Cheesemaking Practice. 2nd ed. R. Scott, (12) 158 
Food Additives—The Professional and Scientific Ap- 
proach Technical & Legislative Committee, Institute » 
of Food Science & Technology U.K., (11) 144 
Food Science. 4th ed. N.N. Potter, (11) 148 
_ Gums and Stabilisers for the Food Industry. Vol. 3. 
G.O. Phillips, D.J. Wedlock, & P.A. Williams, eds., 
(12) 156 
Modern Whiensbhing P. Jackisch, (5) 270 
Molke und Molkeverwertung (Whey & Whey Utiliza- 
tion). T. Sienkiewicz & C.L. Riedel, (11) 150 
New Protein Foods. Vol. 5. Seed Storage Proteins. 
A.M. Altschul & H.L. Wilcke, (5) 270 
Novo’s Handbook of Practical Biotechnology. C.O.L. 
Boyce, ed., (11) 144 
Principles of Cereal Science and Technology. A Gener- 
al Reference on Cereal Foods. R.C. Hoseney, (8) 211 
’ Protein Tailoring for Food and Medical Uses. R.E. 
Feeney & J.R. Whitaker, eds., (12) 159 


24. Proteins 
_ New Protein Foods. Vol. 5. Seed Storage Proteins. 
A.M. Altschul & H.L. Wilcke, (5) 270 
Protein Tailoring for Food and Medical Uses. R.E. 
Feeney & J.R. Whitaker, eds., (12) 159 


25. Quality Assurance & Sanitation 
Cacao Beans Today. S. Crespo, (12) 154 
- Evaluation of Quality of Fruits and Vegetables. H.E. 
Pattee, (5) 276 
Handbook of Food and Beverage Stability: Chemical, 
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~\\ Microbiology of Frozen Foods. R.K. Robinson, (2) 155 


~~ McPherson, (10) 144 


Biochemical Microbiological, and Nutritional As- 
pects. G. Charalambous, ed., (8) 210 

Meat and Poultry Inspection: The Scientific Basis of 
the Nation’s Program. National Research Council, 
(5) 274 


Principles of Food Sanitation. N.G. Marriott, (12) 159 

Properties of Water in Foods. D. Simatos & J.L. Mul- 
ton, eds., (6) 164 

Radiation Disinfestation of Food and Agricultural 
Products. J.H. Moy, ed., (3) 154 

Role of Chemistry in the Quality of Processed Food. 
O.R. Fennema, W.H. Chang, & C-Y. Lii, eds., (8) 211 

The Shelf Life of Foods and Beverages. G. Charalam- 
bous, ed., (6) 162 


26. Sensory Evaluation & Physical Properties of 
Food 
Atlas of Odor Character Profiles. A. Dravnieks, compil- 
er, (4) 193 
Characterization and Measurement of Flavor Com- 
pounds. D.D. Bills & C.J. Mussinan, eds., (6) 164 
Engineering Properties of Foods. M.A. Rao & S.H. Riz- 
vi, eds., (12) 160 
Evaluation of Quality of Fruits and Vegetabies. H.E. 
Pattee, (5) 276 
Flavor Chemistry of Fats and Oils. D.B. Min & T.H. 
- Smouse, ed., (10) 144 
Handbook of Food and Beverage Stability: Chemical, 
Biochemical Microbiological, and Nutritional As- 
pects. G. Charalambous, ed., (8) 210 
Journal of Sensory Studies. M.C. Gacula Jr., ed., (11) 
144 
Properties of Water in Foods. D. Simatos & J.L. Mul- 7 
ton, eds., (6) 164 
Rheology of Wheat Products. H. Faridi, ed., (8) 211 
Role of Chemistry in the Quality of Processed Food. 
O.R. Fennema, W.H. Chang, & C-Y. Lii, eds., (8) 211 
Sensory Evaluation of Food: Statistical Methods and 
Procedures. M. O’Mahony, (5) 272 
The Shelf Life of Foods and Beverages. G. Chisreleie: ' 
bous, ed., (6) 162 > 
Sorption Isotherms and Water Activity of Food 
Materials. W. Wolf, W.E.L. Spiess & G. Jung, com- 
pilers, (4) 194 


27. Statistics, Experimental Design, & Optimization 
Sensory Evaluation of Food: Statistical Methods and 
Procedures. M. O’Mahony, (5) 272 


28. Textbooks & Popular Books on Food Science 
and Technology 
Developments in Dairy Chemistry, Vol, 3. P.F. Fox, 
ed., (12) 157 
Einfuhrung in die Lebensmittelhygiene (Introduction 
to Food Safety and Microbiology). 2nd & expanded 
ed. H.J. Sinell, (3) 156 
Food Chemistry. 2nd ed. O.R. Fennema, ed., (3) 152 
Food Chemistry and Nutritional Biochemistry. C. Zap- 
salis & R.A. Beck, (2) 156 
Food for Man From the Past to the Future. A.T. 


Food Fundamentals. 4th ed. M. McWilliams, (3) 152 
_ Food, Nutrition and Health. F.M. Clydesdale & F.J. ’ 
Francis, (1) 172 
Food Science. 4th ed. N.N. Potter, (11) 148 
Food Science and Nutritional Health: An Introduc- 
tion. T.P. Labuza & J.W. Erdman Jr., (3) 154 
Introductory Foods: A Laboratory Manual of Food 


- Preparation and Evaluation. 4th ed. M.L. Morr & 
R.F. Irmiter, (5) 272 
On Food and Cooking. The Science and Lore of the 
Kitchen. H. McGee, (1) 172 
Principles of Cereal Science and Technology. A Gener- 
al Reference on Cereal Foods. R.C. Hoseney, (8) 211 


29. Toxicology & Food Safety 
Einfuhrung in die Lebensmittelhygiene (Introduction 
to Food Safety and Microbiology). 2nd & expanded . 
ed. H.J. Sinell, (3) 156 


the Nation’s Program. National Research Council, 
(5) 274 ; 


30. World Food Problems 
World Food, Population and Development. G.M. Be- 
rardi, ed., (6) 161 


31. Writing & Editing * 
How to Write and Publish Engineering Papers and 
Reports. 2nd ed. H.B. Michaelson, (8) 209 
Sweet Talk: Media Coverage of Artificial Sweeteners. 
P.F. Lawler, (6) 162 


Food Additives—The Professional and Scientific Ap- 
proach. Technical & Legislative Committee, Institute 
of Food Science & Technology U.K., (11) 144 

Hazard Assessment of Chemicals. Vol. 4. Current De- 


velopments. J. Saxena, ed., (8) 210 


Meat and Poultry Inspection: The Scientific Basis of 


J.E. Albers R. Davis 
C.H. Amundson M.P. De Figueiredo 
G.N. Anderson P. DeJong-Kirk 
J. Augustin J.D. Dziezek . 
V.K. Babayon P.S. Dimick 
W.L. Baran T.W. Downes 
W. Bidlack D.J.C. Fung 
G.L. Bigalli G.G. Giddings 
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H.P. Blaschek D.R. Godwin 
_J.L. Bomben E.G. Guy 
G.N. Bookwalter B.R. Harte 
B. Borenstein T.E. Hartung 
P. Brady F.H. Hoskins 
J. Brand P. Jelen 
R. Buttery S.L. King 
E.F. Caldwell J.E. Kinsella 
P.A. Carroad W.J. Klinker 
R. Cassens W.H. Knightly 
G. Chism F.V. Kositkowski 
P.J. Clark A.A. Kraft 
F.M. Clydesdale D. Krtichevsky 
M.A. Cousin M. Kroger 
| a T.P. Labuza 
P.A. Lachance 


32. Unclassified Compilations 


Food Laboratory Newsletter, No. 6. B.V. Hofsten, B. . 


Blomberg, & R. Vaz, eds., (11) 150 
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